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Comparison Between Carbon Dioxide Anesthesia and Pentobarbital
Anesthesia as the Chicken Slaughter Method

Tsuyoshi Hasegawa'*? and Atusi Yamazaki®

) ! Meat Hygiene Inspection Office Fukushima prefecture, Fukushima 960-0101
School of Veterinary Medicine, Kitasato University, Towada, Aomori 034-8628

In this paper, we examined in detail an internationally certified slaughter method that uses carbon dioxide anes-
thesia, aiming to promote its application in poultry processing facilities in Japan. To examine the suitability of using
carbon dioxide, which is naturally available and has been approved for use in animal slaughter for meat, as an anesthetic
agent and evaluate its effects on the quality of meat, we examined the exsanguinated blood volume and the effectiveness
of carbon dioxide in preventing broken wings in comparison to the anesthetic agent pentobarbital. After the broilers
administered carbon dioxide in a gas chamber or administered pentobarbital were confirmed to be anesthetized, the
presence of nociception in addition to fractures and dislocations of the elbow joints was evaluated to confirm the
anesthetic effect of carbon dioxide. The broilers were then connected to an electrocardiogram monitor before being
exsanguinated. Fractures and dislocations of the elbow joints were not observed in the broilers after anesthetization by
carbon dioxide and pentobarbital. With pentobarbital, the broilers showed random oscillation of the baseline on the
electrocardiogram monitor, possibly because of respiration; however, such oscillation was not observed with carbon
dioxide anesthesia. No difference was observed in the exsanguinated blood volume. However, a significant difference
was observed between the two anesthetic methods in terms of the time between the start of exsanguination and cardiac
arrest; the development of premature ventricular contractions was observed at 2601100 seconds with pentobarbital but
did not occur with carbon dioxide anesthesia. With carbon dioxide anesthesia, the time before the disappearance of the
P wave was shortened. These findings demonstrate the characteristics of carbon dioxide anesthesia used in broilers and,
based on the anesthetic effect and exsanguinated blood volume, indicate that it is a satisfactory method for animal
slaughtering and exsanguination.

(Japanese Journal of Poultry Science, 52 : J43-J47, 2015)

Key words : carbon dioxide anesthesia, chicken slaughter method, electrocardiogram, poultry processing process
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Modification of Cecal Short-Chain Fatty Acids Profile
by Aspergillus Luchuensis in Broiler Chickens

Kumiko Hioki'? , Chihoko Kawasakiz, Masahiro Yamamotol,
Kunioki Hayashi' and Hirosuke Oku®

! Biogenkoji Research Institute, Fumoto, Mizobe-cho, Kirishima city, Kagoshima 899-6404
2Kawachi Genichiro Shoten, Fumoto, Mizobe-cho, Kirishima city, Kagoshima 899-6404
3 The United Graduate School of Agricultural Sciences Kagoshima University, Korimoto, Kagoshima city, 890-8580

This study was conducted to examine the effects of feeding mixed culture of Aspergillus luchuensis and Lacto-
bacillus casei (AL feed) on live microorganisms and organic acids content in gastrointestinal tracts and performance in
broiler chickens. Chunky (Ross 308) male and female chickens (18 chickens each) were allotted to control group (basal
feed), AL feed group (basal feed added 1% AL feed as dry matter bases) and Koji group (basal feed supplemented with
0.04% A. luchuensis) as positive control. As the result, body weight gain tended to be improved (16%) by feeding AL
feed compared to the control. Lactic acid bacteria was significantly increased in cecum and tended to be increased in
small intestine by AL feed. Koji mold in cecum was significantly increased by AL feed and Koji feed. Although pro-
pionate and butyrate were not detected in small intestine, total acids (citriate, lactate and acetate) were significantly
higher in AL feed group and tended to be higher in Koji group than control group. Cecum citrate, lactate, acetate and
propionate were significantly increased and butyrate tended to be increased by AL feed. Total organic acids in cecum
were significantly increased by AL feed. In conclusion, it was suggested that 4. luchuensis and L. casei concertedly
increase live lactic acid bacteria and organic acid content in gastrointestinal tracts and thus improve performance in
broiler chickens.

(Japanese Journal of Poultry Science, 52 : J48-J55, 2015)

Key words : Aspergillus luchuensis, broiler, Lactobacillus casei, short-chain fatty acids
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Effects of Preliminary Drying before Steaming on the Flavor in
The Shavings of Bonito-Like Dried Chicken Products

Takeshi Kasahara

Tokushima Prefectural Agriculture Forestry and Fisheries Technology Support Center
Livestock Research Institute,Itano-gun,Tokushima 771-1310

The effect of preliminary drying before steaming on the flavor of the shavings of bonito-like dried chicken products
was investigated in this study. The process of manufacturing the shavings of bonito-like dried chicken products
involves dipping skinless chicken breast samples into 3% salt water, followed by steaming for 15 min and subsequent
drying at 80°C for 20 h (control group). The test group was subjected to preliminary drying at 80°C for 4h before
steaming. The increase in the central temperature in the test group was slower than that in the control group. In
addition,the test group had higher amounts of amino acids and salts than the control group. Furthermore,the test group
was stronger in flavor than the control group. These results suggest that preliminary drying before steaming is an
effective method to enhance the flavor of the shavings of bonito-like dried chicken products.

(Japanese Journal of Poultry Science, 52 : J56-J60, 2015)
Key words : chicken,drying, flavor,shavingof bonito-like dried chicken product





